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ABSTRACT : 

PURPOSE: To obtain cheese-containing meat 
processed food homogeneously containing cheese and 
having good flavor and excellent nutritive value, 
by mixing cheese with a heat-coagulating protein, 
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heating and emulsifying the mixture, adding the 
emulsified mixture to the production process of 
met processed food and mixing. 

CONSTITUTION: Cheese is blended with a heat- 
coagulating protein (e.g. separated soybean 
protein or wheat gluten) using a homomixer, etc., 
and heated and emulsified. Then the emulsified 
mixture is added and mixed to a production process 
of meat processed food (e.g. sausage or hamburger 
steak) to provide a cheese-containing meat- 
processed food homogeneously containing cheese at 
a high ratio. Isolation of oil content of cheese 
in the meat processed food is prevented thereby, 
because the heat-coagulating protein is denatured 
while taking fat in the cheese in the protein by 
previously blending the cheese with the heat- 
coagulating protein and heating and emulsifying 
the blend. 
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